Predicting beef carcass retail yield from hot carcass traits by Apple, J.K. et al.
Kansas Agricultural Experiment Station Research Reports 
Volume 0 
Issue 1 Cattleman's Day (1993-2014) Article 842 
1990 




See next page for additional authors 
This report is brought to you for free and open access by New 
Prairie Press. It has been accepted for inclusion in Kansas 
Agricultural Experiment Station Research Reports by an 
authorized administrator of New Prairie Press. Copyright 1990 
Kansas State University Agricultural Experiment Station and 
Cooperative Extension Service. Contents of this publication 
may be freely reproduced for educational purposes. All other 
rights reserved. Brand names appearing in this publication are 
for product identification purposes only. No endorsement is 
intended, nor is criticism implied of similar products not 
mentioned. K-State Research and Extension is an equal 
opportunity provider and employer. 
Follow this and additional works at: https://newprairiepress.org/kaesrr 
 Part of the Other Animal Sciences Commons 
Recommended Citation 
Apple, J.K.; Cundiff, L.V.; Wise, J.W.; and Dikeman, Michael E. (1990) "Predicting beef carcass retail yield 
from hot carcass traits," Kansas Agricultural Experiment Station Research Reports: Vol. 0: Iss. 1. 
https://doi.org/10.4148/2378-5977.2245 
Predicting beef carcass retail yield from hot carcass traits 
Abstract 
Hot carcasses from 288 steers were used to develop equations to predict weights and percentages of 
trimmed retail cuts. and trimmable fat yields from hot carcass traits. Independent variables examined 
were: (1) 12-13th rib fat probe; (2) lO-11th rib fat probe; (3) external fat score; (4) percent kidney knob; (5) 
hindquarter muscling score, and (6) carcass weight. Right sides of carcasses were fabricated into 
boneless cuts trimmed to .3 in. fat and weighed. Then. cuts were totally trimmed (.0 in.) and reweighed. 
Multiple regression equations developed from these variables accounted for 95 and 90% of the variation 
in total weight of retail cuts at .3 and .0 in. trim levels. respectively. Furthermore, equations accounted for 
58 and 52% of the variation in percent yield of trimmed retail cuts at .3 and 0 in. trim levels. respectively. 
Equations developed for trimmable fat accounted for 74 to 76% of the variation in pounds and 
percentages at both trim levels. Our "hot carcass" equations were equivalent to USDA equations that are 
based on chilled, ribbed-carcass traits in their ability to predict yields of trimmed retail cuts and trimmable 
fat. 
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